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Nutrient values and weights are for edible portion.
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Proximates
Water g 86.59 - - - - - - - |l ~ 06/2005
or imputed
Ener keal 83 Calculated 10/2006
o or imputed
Calculated
E kJ 349 = = - - = = = = - 10/2006
nergy or imputed
. Calculated
Protein g 0.07 -- -- -- -- -- -- -- -- . 14096 07/2005
or imputed
Calculated
Total lipid (fat 0.00 -- -- -- -- -- -- -- -- 14096  05/2005
otdl lipid (fat) 9 or imputed
Analytica
1 or derived
Ash - g 0.27 30 0.010 0.15 0.37 29.0 0.247 0.288 1 from -- 05/2005
analytical
Calculated
Carbohydrate, by difference g 245 -- - -- -- -- -- -- - .cu -~ 05/2005
or imputed
Lipids
A ed
Fatty acids, totdl trans 9 0.000 - - - - - - - 1 " -~ 09/2015
zero
Other
Analytical
derived
Alcohol, ethyl 1 g 106 0 0095 9.3 11.9 200 1042 10808 g1 e;'r\;m ~ 05/2005

analytical
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Flavonoids
Anthocyanidins
Petunidin 2 mg 4.7 - 0 4.7 4.7 - - - - - - -

Delphinidin 2 mg 39 - 0 39 39 - - - - - - -
Malvidin 2 mg 44.1 - 0 4409  44.09 - - - - - - -
Peonidin 2 mg 2.4 - 0 2.4 2.4 - - - - - - -
Flavan-3-ols

(+)-Catechin 2 mg 6.2 - 0 6.21 6.21 - - - - - - -
(-)-Epicatechin 2 mg 9.2 - 0 9.2 9.2 - - - - - - -
Flavones

Luteolin 3 mg 0.1 - 0.04 0.01 0.13 - - -- -- - - --
Flavonols

Isorhamnetin 3 mg 0.1 - 0.01 0.02 0.06 - - - -- - - -
Kaempferol 3 mg 0.0 - 0.01 0 0.03 - - - - - - -
Myricetin 3 mg 0.1 - 0.03 0.04 0.14 - - - - - - -
Quercetin 23 mg 0.6 - 0.2 0.14 0.84 - - - - - - -
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